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BUREAU OF FISHERIFc; W 
STATISTICS OF FfSRING INDUSTRY OF ALASKA, SEASON OF 191-7--- 

The company or individual receiving this hlank is requwtd to s?~pplp the data called for hprein and mail the et rmt  the 
Bureau of Fisheries, Wmhington, D. C. (in the franked envelope. provided forth9 purpose I. as m n  DS possible after the c l m  of the fishiq 
wwn. The law requires that reports of this c!mactPr be formrdrd not hter than Dwemher 15, and that  thpy '*&$I be mom tg 

ate& ia the superintendent, manager, nr other pemn h a m g  knowledge of t!e facts, a separate blank form being uepd k-mch: 
c i b ~ e ~  where more than one cannery, ealtery, or other establishment is conducted by a pemn, company, or ravmtion." Aitencion is 
called to the fact that a heavy penalty is provided for faiiure to comply with the provisions of the lam. 

HI M. SIppIw, 
U. S. 6Bnacissione- 0.r I.'i.&&s. 

Kame of compny or 

Location of plant or fishery.. Location ol' home o 
/ 

Value of plant, including land, buildings. and shore equipment, $.#<!5%0 &x?$& or cash capital, $-33r?!.s- e ' f 
NUMBER OF PERSONS EMPLOYED AXD A M m  OF U-AffZS PhID. 

Fislherinm.. ................. .;_. ................. 
...... ................ W m e n  a ...... ........ .... ..... .................. 

......... .!. ...... .....I.. ......... .......... ................ 
..... ......... ........ ......... ..... .... ..... ... ......................... Total.. 

a Includes offre form in Alasga h 1nc.hide.j cm4-s of vesss~ls caminr snpplirs ~ h o  are nor. elspwhvre Fhhrxm as f i . h e m  rn&wwmrm. 



SALMON AND TROUT PRODUCTS. 
I , - --- - _ _  

............ 

................ 

Blackcod..:. Fmh 

Frozm.. 

Pickled. 

Smoked.. 

Eulachon Fresh. 

Pkkled. 

Smoked 
Rock cod or bass... ...... Fresh... 

How pmpared. 

................. ......... ................................................ ............................... Fresh 

....... ............... .............. ............................................... Fraen pounds.. I 

1 Skklnd .-poun&.. I.. 

............................................... P€Ckled ....... pannds.. .............. ../. ............... 
............... ........ ................ .............................................. ................ j Otherfish .Fresh pnnds.. 

................................................. ...... ............... ............... 
............................................... .... ................ .............. 

2 1  Fnnen .=dS.. ./. 

........... .............. ............... ............. ................................................ 
............................................... 

I 

i 
 on m.. _I.._ 

Fertilizer.. ..... .tans. ................. '.. .............. i I 

CANNED: 

m, hIb. CPlLs. ...... . N u m k . .  

Value ......................... 

Fmzen-.... ............ i 

I 
* I  1 -  

Pkkled ................ 1 
................... .............. Smelt .Fresh... .I..-.. 

................. 
................ 

.................. 

Fraen 
Pickled I - -  

................ Pollock .Fresh.. /. 
Frozen.. .......... .....I.. 
Pickled. .!. .............. 

............... ............. ............. Flatfkh.. .Fkash. ... . I_ .  .,. 

1 ........................... ............ .................. casss, I-&. fiat cam.. . .xumber.. ...... ., ..I. .............. .y.. ....... . a i .  ............ . i - .  ........... .I.. 

................................ i Clamn ...........___.....( Specify unit) .......................................... 

................................ 1 Crabs.. ....................... do.. ............................................... 
........................... ............................ ! Mwseis do ____.,. 

.............................. ................. , Ivory (wahna) ............... .do. 

1 Seaweed do 

I 

I 

....................... ............... 
............................... 1 ~ Oysters ....................... do 

...................... 
............................... 
.............................. Hides... ............... ..Halt seal.. .. .number.. 

Sea lion ..number.. 
................................ 

.... ................................ ............................... 
............... wslms ....... nmnber.. ......... :. ..(;-. ................ 

......... ........... .................. 
................... 

........ ............ ............ 

\Ta1ue.. .: 
Cases, I-Ib. tall cans.. ..Number. I 

Value MXLD cuam: 

............. Frozen . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  ~ 

Pickled ............... .,. ............ I ................ 

. ........ ............ ............ ......... ........................ ................................ 
........... ............ ......... ................ ........... 

Tlenms (800 Iba. eaah) . N u m k  

Barrels CLaOlb. each) .. Nnmbsr .........i.. ......... ................................ 
PICKLED: 

........ ......... ............................. .................................. 
.... ............... .................. 

....... ..................................... ... 

Valn e... .,. ! :...... 
i 

Bellies Pounds.. 1.. 

Value .....,........... 
Backs. ................. Pounds. ........ ........... ....... ......................... ............. ........ 

Vdue. .......... ............ ........ ...... 
bar 8ALTED.-,. ............ x'umber of fkh...l... .......... .... ......... .................. 

Pounds .......... ............ 
Value ................................. 

.................... ................................ 
........ .............. ............. ............................. 

M a  
Pounds 

.......... ........... .......... ............ ........... ............................. 
.......... .......... .............. ............ 

Value 

BHoreo RIESB.. 

......... ......... .......... .... ........... .............. 
..... .............. .............. 

Ponnds 

HALIBUT, COD, HERRING, AND XIXOR SALMON PRODUCTS. 

How,prepsrad. Pounds. Value. I How prepared. PaUndS. Value. 
I '  

HALIBW 1 H-: 
I Fnsa(shfpped) ............................................................... i 

Fresh ( s o l d l d l y )  ........... I I ! 

FwLen.. i , ! 
~iletohed.. .................. .I.. .............................................. j 

Dryaalted ....... Forfood ................................................... 
Fresh.. .......... For food.... ............................................... 

Frozen .......... f or food .................................................. 

I 
................... .....I ........................ ! 

! 
..................... ................................................ Far bait. .................................................. 

Dry salt&. For bait.. ................................. 
Smoked. Pickled.. ......... For food .................................. 

............................................ ........................ For bait i 1.. .. 
Fertilizer.. .................... tons.. ......................... 1 

.............................. h e d . .  I .! 

CQD: I I 

PICWed ! 1 -  
1 oil .................*.__.......galls.. .................... .................... ' 

............. ....................... ....................... 
................................................................... ........................................................ 

Varsel catch- i 
I 

Dry salt nd... 1. 1 S m o x  

! .  

I 

i 

It Is desired that this fnlarmatkm be P q m e d  with accurscy and detail, so far BS the packers' mwrds can by ressopable effort. be made to furnish it. DifTmwnt 
streams in the m e  bay or sound should be Separately reported so far as the aatch can properly be creditad to each. Catches not cwtainly referable to part- 
straams may be reparted under the head of the bay, sound, or region. 

Fishing -- I Number of salmon taken with each kind of apparatus. 
Specins of salmon and names of streams or 

localities fished. 

................ ............... .................... 

I 

......................................................... 
.................. ......................................... ................................ ................ 

I ........................-..-............./.......... ! 
. . . . . . . . . . . . . . . . . . . . . .  

...... ................ 

King or spring salmon: 

......................................... ........... ............ 

............................................ 
............. ......................................................... ................... 

Total ............................... 
t 

..... 
I f......... i 

.. .............. ........... ........... 
i .  .... ............... ........... 1 ....-...........I.......... ................................. ! ........ ......................................... -, I 



_ -  
DETAILED REPORT O F  SALMON FISHING OPERATIONS, BY LOCALITIES AND APPARATU&-ContW. 

.......................................... ............... 1. ... .....'.A ..... / ...... i ................ : ................. _ _ _ I  .................... 
Totel.. .......................... e i - 6 .  .ri: .......... i ................ ~ 

........ ......... ... 
i ................................................................................................................................................................... 

................................................................................................................................................................. i ! 
................ .......................... ................................................. ' ................ !.__ ........................ i _ _ . _ _ _ _ _ _ _ _ . _  

...............................!.............. ............................................................................. i 

................................................................................................................................................................. 

.......................................... 
I I 

i 
I 

......................................................... .................................................i................ ........................................ 
I 

.................._I..................... . ...............,_......~ .......... ............-. ̂.... .................................................................... 
1 ......................... i ......................................................... 

............................... ................ TOW i 
~- 

ADDITIONAL OR EXPLANATORY IMFORMATION. 

8 Shows oDera t inE c8.pi ta l ;  in p r i o r  y s a r a  w e  have  si-,ovn only ..................................................................................................................... 
ca.?i t ? b l  s t o c k .  

........................................................................................................................................................................ 

On account of  d e g t r u c t i o n  of cannery bv f i r e  v:e have heen ................................................................................... q*.F"' cyIaT+"." ........... ne c e F; szry d e l  3 5- e (i i n a s F: enb1.2 nq i f lr(j>HG '+,I'Cjri--f'O'4*'..*f * , i r  r"' * Y. 

........................................................................................................................................................................ 

........................................................................................................................................................................ 

........................................................................................................................................................................ 

....................................................................................................................................................................... 

........................................................................................................................................................................ 

................................................ 

................................................ 

,/ 

8 
*-.- " 

mu a ~~7 ....................... 191 


